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NRP Objectives

The NRP has four major objectives:  monitoring, surveillance,
exploratory testing, and prevention of chemical residues in meat and
poultry.

Monitoring* Monitoring is achieved by taking random samples of
tissue from apparently healthy domestic meat and poultry animals as
they pass through routine inspection at slaughter (postmortem
inspection) and random samples of imported meat products.
Approximately 22,500 domestic samples and 10,800 samples of imported
products were scheduled for testing in 1985.  (The sample plan proposed
by FSIS for calendar year 1985 is summarized in Tables 4-1 and 4-2.)
These samples are used to test for compliance with tolerance levels for
the chemicals as well as to identify patterns and trends in the
distribution5 frequency, and levels of chemical residues. They also
identify tolerance- or action-level violations.  In addition., samples
suspected of containing unacceptably high residue levels are examined
so that remedial action can be taken. Meat and poultry tested under
the monitoring system are normally sold and consumed before test
results are available. However, information gathered in the monitoring
program is referred to FDA or EPA for review and for use in on-the-farm
inspections to determine whether chemicals are misused. Monitoring
test results can trigger surveillance testing.

Some monitoring is for "generic" components (e.g., testing for any
member of the family of arsenicals by testing for the presence of
arsenic).  Other chemicals are periodically added to or deleted from
the test list in order to increase the variety and scope of the
program.  In general, the number of samples tested is designed to
ensure, at the 95% confidence level, that the chemical will be detected
in at least one sample if it occurs in 1% or more of the population of
animals being observed during a given year.  The current residue
testing strategy of FSIS is to detect with 95% confidence whether or
not a problem exists in 1% of the animal population.  This is
inadequate to prevent consumer exposure to the residues. Because
millions of animals are slaughtered annually (e.g., between 36 million
and 40 million cattle alone), the chance of any animal being sampled in
the United States is minuscule. Furthermore, because of the increasing
number and variety of contaminating residues that may constitute
possible health hazards, especially to susceptible subgroups in the
population, and because the overall contamination rate of less than 1%
may be considerably higher for certain foods sources or consumer
groups, the committee questions whether this sampling plan is adequate.

Surveillance.  Surveillance is based on targeted sampling of meat
and poultry products to control or investigate suspected violations.
Approximately 8,850 domestic samples and 120 samples of imported
products were planned for surveillance in 1985.  Surveillance testing
may be initiated when a producer is suspected of marketing animals with
residues above limits set by EPA or FDA.  Carcasses are retained while